DINNER

Weleome b Campagna. here we believe in using bhe freshest ingredionts possiblee and Chrouwsinig our
flare on Ehese classic Tealian dishes. USe brully hope you enjoy, i you Rave any quesbions. fecl free €o-anfh our sbaff.

Antipasta

PROSCIUTTO AND MELON house prosciutto,
ripe melon, arugula, parmigiano reggiano, and
balsamic reduction. 11

FRIED CALAMARI house dredge, marinara,
lemon wedge. 10

MEATBALLS AL FORNO house meatballs,
tomato basil sauce, shredded mozzarella,
oven roasted, topped with italian herbs. 9

FRIED MOZZARELLA STICKS (7) fresh mozzarella,
hand breaded, fried golden brown, with our signature
marinara. 8

BETTA BRUSCHETTA crispy grilled bread,
diced roma tomatoes, onion, garlic, basil,
aged balsamic reduction. 8

Soup & Salad

SOUP OF THE DAY 5

CAESAR chopped romaine, parmesan cheese,
focaccia croutons. 6

HOUSE mixed greens, red onions, fresh tomatoes,
cucumbers, choice of dressing. 5

WEDGE crisp iceberg wedge, blue cheese, house
bacon, sweet red onion, blue cheese dressing. 6

More flavor?
Add chicken breast 5 Add grilled salmon* 9
Add grilled shrimp 6

Woodfired Pizza

*Medium 10” or Large 16” pizza
Medium Gluten free crust available for up charge of $2

CLASSIC PEPPERONI house tomato sauce,
fresh mozzarella, large sliced pepperoni, sea salt. 9/17

MARGHERITA signature tomato sauce,
mozzarella, fresh basil, sliced tomatoes, olive oil,
and sea salt. 10/19

ARTISAN MEAT tomato sauce, salami, pepperoni,
house sausage, mozzarella, oregano. 12/25

FROM THE GARDEN fennel, baby bella
mushrooms, sliced onions, spinach, creamy tomato
sauce, and mozzarella. 11/23

Fruttl DI Mare

SHRIMP ALA VODKA basil, garlic, shrimp,
dixie pepper vodka, crushed tomato cream sauce,
penne pasta. 18

SCOTTISH SALMON * farro salade, broccoli,
italian salsa. 20

GAMBERI pan seared shrimp, tomatoes, garlic,
basil, wine cream sauce, fettuccine pasta. 18

Carne

NEW YORK STRIP* 120z average cut, sauteed
spinach, risotto, sauce gremolata. 25

LINGUINE AND MEATBALLS linguine pasta,
lightly tossed in tomato sauce, house meatballs,
parmesan, italian parsley. 14

CHEF’S LASAGNA towering layers of - ricotta )
and parmesan bechamel, beef and pork ragu, o
mozzarella. 15

Vegetariana

BLONDE AL POMODORO blistered tomatoes,
basil, garlic, crimini mushrooms, white wine and
olive oil sauce, linguini pasta. 13

EGGPLANT PARMIGIANA eggplant, parmesan
breading, topped with marinara and mozzarella,
side of linguine. 15

Pollo

CLASSIC ALFREDO fettuccine pasta, parmesan
cream sauce, topped with grilled chicken. 15

MARSALA lightly breaded chicken breast,
smothered in marsala sauce, with fettuccine pasta,
and baby spinach. 18

SOUTHERN PARMIGIANA parmesan crusted
chicken breast, pan fried, signature tomato sauce,
with linguini. 17

Entrees include bread and a side salad with your
choice of dressing: Ranch, Cesar, White Balsamic,
Blue Cheese, Thousand Island, Italian Dressing

- hambini -

KIDS PASTA your choice of sauce KIDS TENDERS hand breaded tenders
(butter cheese, marinara, or alfredo). 8 fried to perfection, served with french

KIDS PIZZA cheese or pepperoni. 8 fries, and buttermilk ranch. 8

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk for food borne illness, especially if you have certain medical conditions.



